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Listeners,  from  the  way  questions  on  frozen  desserts  have  been  coming  in  the 
last  few  weeks,  I  judge  that  the  time  has  arrived  for  a  midsummer  ice-cream  fes- 
tival  —  a  spree  of  ice-cream  inquiries,  you  might  call  it.    Here  is  a  Tuesday,  our 
)  vreekly  question-and-answcr  day.    How  about  dedicating  it  to  all  the  listeners 
who  are  having  problems  making  their  own  ice-cream? 

Take  this  letter  here  on  top  of  our  mail-pile,  for  example.     It  brings  up 
the  natter  of  the  old  and  the  new  in  homemade  ice-creexi  —  the  thick  end  the  thin 
::  it,  so  to  speak.    Let  me  read  you  the  letter. 

"For  many  years  I  have  been  making  a  nice  smooth  peach  ice  crean  from  a 
favorite  family  recipe.     Recently  I  discarded  our  old  cranking  freezer  and  decided 
to  cake  ice  cream  the  modern  way  —  in  the  trays  of  my  new  automatic  refrigerator. 
Image  ny  disappointment  when  our  Sunday  peach  ice  cream  came  out  hard  and  flaky." 

The  answer  to  tha.t  letter  is:     "You  need  to  adapt  your  ice-cream  recipes  to 
the  utensil  in  which  you  are  going  to  do  the  freezing."    A  thin  mixture  will  freeze 
saoothly  in  a  freezer  with  a  dasher  that  stirs  it  constantly.    But  in  a  refrigera- 
f.;r  "here  the  mixture  freezes  with  no  stirring,  you  need  a  thicker  mixture  —  &nd 
even  then,  you  won't  get  quite  the  same  velvety  texture. 

The  foods  people  who  have  studied  this  matter  of  freezing  say  that  in  a 
freezer  with  a  crank  and  dasher,  the  knife  edge  of  the  dasher  keeps  cutting  off 
the  crystals  as  they  form  and  the  whipping  part  of  the  dasher  keeps  beating  in  air. 
|oth  these  actions  help  keep  the  cream  smooth.    But  in  froezing  without  stirring, 
7'.u  have  tc  devise  other  ways  of  keeping  down  the  size  of  the  crystals.    One  way 
la  to  beat  air  into  the  mixture  in  advance  —  for  example,  to  use  whipped  cream, 
:f  shipped  evaporated  milk,  or  beaten  egg  whites.    Another  way  to  keep  down  the 
crystals  is  to  thicken  the  mixture  with  gelatin,  or  with  marshmallows  cut  in  small 
pieces,  or  to  use  a  cooked  custard  which' has  been  thickened  with  eggs  and  possibly 
a  little  flour. 

So  our  suggestion  to  the  disappointed  peach  ice-cream  lady  is  that  instead 
M  trying  to  use  the  old  family  recipe  in  her  new  refrigerator,  she  will  get  better 
results  by  making  peach  mousse.     (Pronounced  moose.)    Mousse  is  the  French  word 
that  neans  a  frozen  whipped  cream. 

Foods  people  at  the  Bureau  of  Home  Economics  have  worked  out  the  ingredients 
lor  a  very  successful  refrigerator-frozen  peach  mousse  and  while  we're  on  the  sub- 
ject, you  might  like  to  have  them.    Their  recipe  serves  5  or  6  people.     The  in- 
gredients are  so  simple  that  you  can  easily  remember  them  without  writing  them 

TO«    Just  5  and  here  they  are:  1  cup  of  double  cream,  whipped  1  cup  of  peach 

PJUp  1/2  CUp  0f  sugar  2  egg  whites,  well  beaten  l/l6  teaspoon  of  salt. 

-at  bit  of  salt  brings  out  flavor.) 
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To  nake  the  mousse,  you  v/hip  the  crean  first |    Then  you  peel  and  slice  ripe 
peaches  end  rub  enough  through  a  coarse  strainer  to  nake  1  cup  of  pulp.    Add  the 
sugar,  stir  until  dissolved,  and  fold  quickly  into  the  crean  before  the  peaches 
discolor.    Add  the  egg  whites  which  have  been  beaten  with  the  salt.    Pour  the 
fixture  into  a  tray  or  nold  and  freeze. 

Here  is  a  postscript  to  that  recipe,  added  by  the  foods  people.  "Fresh 
apricot  or  plum  pulp  nay  be  substituted  for  the  peach." 

The  second  letter  on  the  program  cones  fron  a  lady  who  wants  sone  ideas  for 
varying  the  flavor  of  plain  ice  crean  or  nousse.     It  seens  that  her  fanily  are  great 
ica-crean  eaters.    But  they  don't  enjoy  the  sane  kind  day  in  and  day  out. 

tfell,  at  this  tine  of  year  nost  people's  taste  runs  to  fresh  fruit.    You  can 
ake  fruit  ice  creans  by  adding  many  different  kinds  of  fruit,  crushed  or  in  the 
torn  - f  pulp  as  described  a  nonent  ago  in  that  peach-nousse  recipe.    Or  you  can 
"ise  different  fruit  sauces  end  fresh  fruits  over  plain  ice  crean  to  nake  the  popu- 
lar fruit  sundaes. 

Then,  you  also  have  your  choice  of  many  other  flavors  for  homemade  crean. 
'our  family  enjoys  the  flavor  of  coffee,  substitute  half  a  cup  of  strong  coffee 
for  part  of  the  thin  cream  in  your  recipe  for  6  people. 

Did  you  ever  try  peppermint  ice  cream?  Just  crush  a  quarter  pound  of  pep- 
_.-.rr.int  stick  candy  and  use  it  instead  of  the  sugar.    Another  candy  that  makes 

icious  ice  cream  is  peanut  brittle.    Use  a,  quarter  pound  of  peanut  brittle 
finely  ground  instead  of  the  sugar. 

And  that  reminds  me  of  burnt  almond  ice  cream.  That's  something  very  dif- 
ferent for  most  families.  Melt  8  teaspoons  of  sugar  carefully  and  stir  in  a.  half 
cap  cf  chopped  almonds.  Heat  until  the  almonds  brown.  Then  crush  and  add  to  the 
crear..    Flavor  with  vanilla  and  a  few  drops  of  almond  extract. 

And  that  reminds  me — but  stop  me  quick,  listeners.     I  can't  go  on  and  on 
telling  you  of  ice-cream  varieties  when  I  have  still  two  questions  to  answer  today. 

I  certainly  uant  to  answer  the  lady  who  asks  for  the  right  proportion  of 
ice  and  salt  to  use  for  freezing  in  a  freezer.    Answer:     The  foods  people  report 

t  results  from  using  1  part  cf  coarse  salt  to  4  to  6  parts  of  ice,  and  turn 
the  crank  of  the  freezer  slowly  for  a  smooth  product. 

Last  question.    A  listener  inquires  about  making  fruit  ice  and  sherbet  in 
--'  refrigerator.    Answer:     These  mixtures  are  too  thin  to  freeze  without  stir- 
•    they'll  come  out  like  solid  lumps  of  ice.    For  them,  you  need  a  freezer 
aith  a  dasher. 

If  you  went  more  information  on  ice  creams  write  to  the  Department  of 
igriculfare,  Washington,  D.  C. ,  for  a  copy  of  Leaflet  49,  "Ice  Creams  Frozen 
■itr.out  Stirring."    It  is  free  for  the  asking  as  long  as  the  supply  lasts. 
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